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SUBJECT:     "One  Sugar  for  .Another"  -  information  from  food  specialists  of  the 
U.  S«  Department  of  Agriculture 

A  bright  j^oung  homemaker  once  -stumped  the  experts  in  a  ouiz  show  "by  asking, 
"How  many  cups  of  sugar  does  it  take  to  make  a  pound?" 

The  answer  is  a  bit  complicated  because  it  depends  on  the  kind  of  sugar  meas- 
ured.    Generally. • .when  you  refer  to  white  granulated  sugar. . .you  say  it  takes  about 
two  cups  to  make  a  pound.    But  if  you  want  to  be  exact... you  say  two  and  a  sixth 
cups.     If  it's  powdered  sugar. ..it  will  take  two  end  two-thirds  cups.    And  if  it's 
brown  sugao:...it  will  take  two  and  three-fourths  cups  to  make  a  pound. 

In  these  days  of  sugar  stretching. . .you  often  find  it  necessary  to  substitute 
one  sugar  for  another.     The  food  specialists  of  the  U.S.  Department  of  Agriculture 
tell  us... that  in  most  recipes  the  differences  of  weight  of  the  various  kinds  of 
sugar  are  not  particularly  important. 

They  say  you  may  use  either  brown  or  confectioners'  sugar  -  measure  for  meas- 
ure -  for  granulated  sugar  in  puddings,  pie  fillings  and  baked  custard.    Just  one 
caution. .  .when  you  use  brown  sugar  in  baked  custard. .  .watch  the  temperature.  Keep 
it  low.    Brown  sugar  custard  tends  to  curdle.     In  ice  cream. .  .powdered  sugar  makes 
a  satisfactory  sweetening  for  plain  or  fruit  flavors. .  .while ■ brown  sugar  is  good  in 
chocolate,  mocha  or  butterscotch  ice  cream. 

In  cookies. . .you  may  substitute  brown  or  confectioners'  sugar  for  granulated 
in  the  same  proportions. • .and  get  a  good  product. 

Bat  in  cakes... use  brown  sugar  in  recipes  especially  planned  for  it.. such  as 
chocolate,  spice  and  fruit  cakes.     The  kind  of  sugar  greatly  influences  the  cake 
texture  and  substitution  of  one  kind  for  another  may  spoil  the  cake. 
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